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— ooOoo — 

-A17i^Tom!C2IR: 

Fo'-/,  first  Ruth  Van  Deman,    Ana  today  Miss  "'an  Lenifin  has  "nth  her  a  ffuest — 
Dr.  Hussell  7ilder,  Chairr.an  of  the  Food  and  Nutrition  Committee  of  the  rational 
Research  Council. 

HUTH  VAF  DaS'iiiM: 

Maybe  you-  didn't  knov;,  Don  Fisher,  but  this  also  is  the  Dr.  '/ilder  ivho 
chairmaned  the  technical  committee  on  the  new  enriched  flour  and  bread. 

AFiJOUNCSR: 

Really,    ''/by,  this  is  practically  like  shaking  hands  v/i-th  a  vitamin. 

iflLDER: 

Ho,  no,  nothing  like  that.     Sorry,  I'm  afraid  I  haven't  even  a  vitamin  tablet 
in  my  pocket . 

AiaTOUl'CSR: 

'/ell,  I'm  honored  to  meet  you,  sir,  i^fhether  you're  prepared  to  deinonstrate 

a  vitamin  or  not.     I've  been  hearing  a  lot  about  this  enriched  flour  and  bread.  And 
I'd  like  to. know  more.    .  . 

This  is  your  chance  to  hear  direct  from  headquarters,  Don.    Dr.    /ilder' s  been 
working  for  a  long  time  to  get  more  vitamins  and  minerals  into  vrhite  flour. 

WILDER: 

It  has  been  quite  a  few  years  now,  that  some  of  us  in  the  medical  profession 
have  been  vrorried  about  the  refined  flour  and  cereal  situation. 

Fro  r:  the  cases  that  have  come  to  us  v;e've  seen  more  and  more  clearly  that  poor 
diet  has  a  great  deal  to  do  with  many  ailments  of  the  body  and  the  mind,    '/e've  be- 
come aware  that  soTie  of  this  v/as  due  to  the  subtle  change  that's  come  over  our 
American  diet  in  the  last  80  years  or  so . 

Along  about  1870,  v;hen  vre  began  to  replace  the  coarse  dark  flour  of  our 
pioneer  days  with  TDatent  white  flour  and  began  refinirg  a  lot  of  our  other  foods,  we 
lost  something  something  v/e  could  ill  afford  to  lof:e. 

VAN  DEr^F: 

The  effect?  of  all  this,  you  feel,  are  shoving  utd  more  now  than  they  did  in 
our  father's  and  grandfather's  d?iy? 

WILDER: 

Unquestionably.    The  effects  of  poor  diet  are  always  cumulative    they  pile 

up  from  generation  to  generation.    Or  to  put  it  another  way  poor  diet  undermines 
health  deeper  and  deet)er  in  each  succeeding  generation. 


-  :2  - 


Take  the  animals  in  a  laboratory  vrhere  conditions  are  controlled,  and  it's 
easy  to  prove  that.     The  results  '>rith  humans  are  not  so  easy  to  trace.     So  many  other 
things  beside  food-  have  an  influence  on  our  health  and  grov/tl-  and  mental  vigor. 
But  the  advent  of  the  vitamin  era  has  brought  a  lot  of  this  out  into  the  open. 

Van  DEi-iAK:  ^ 
One  of  the  great  benefits  of  this  vitamin  era,  I  thought,  v/as  to  teach  us  to 

eat  a  v/ide  variety  of  foods  as  many  different  kinds  as  possible.    Then  if  v;e 

missed  a  vitamin  in  the  bread  we'll  say,  we'd  catch  up  with  it  in  the  turnip  greens  ^ 
or  the  glass  of  milk. 

WILDER:  J 

In  general  that  is  true,  and  right.    But  vre  have  to  remember  this  about  the 
wheat  berry,  and  the  flour  and  products  made  from  it.    'iheat  in  its  natural  state 
provides  thiamin  generously.    Thiamin  also  happens  to  be  a  vitamin  that  nature  has 
been  stingy  with.      .    .  ,  ,  . 

VAN  DEi-^'iAN:  .  - 

Yes,  I  realize  thiam.in  is  not  found  in  many  foods  in  large  quantities.  And  I 
realize  too  that  ordinary  white  flour  as  it  comes  from  the  mill  has  lost  about  nine- 
tenths  of  the  thiamin,  the  vitamin  B^,  of  the  natural  grain, 

WILDER: 

And  we've  also  learned  recently  that  thiamin  is  essential  to  the  -oroTDer  use  of 
starch  by  the  body.    We  didn't  realize  v/hat  i''e  were  doing,  of  course.    But  in  our 
effort  to  get  a  flour  of  su-oerior  keeping  and  baking  Qualities,  we  strip^-^ed  it  of  one 
of  its  most  precious  food  values,  the  very  thing  needed  to  help  the  body  make  proper 

use  of  the  substances  left  the  carbohydrates.    Other  food  values  vrent  with  the 

milling  too.    But  I'm  dwelling  on  the  thiamin  because  of  its  scarcity  in  other  foods 
and  its  importance  to  us  in  the  proper  handling  of  starch. 

VAN  DEMN: 

It  looks  as  though  v/e  robbed  Peter  to  pay  Paul,  and  didn't  get  away  '-dth  it. 

WILDER: 

That's  just  about  it.    As  I  said  a  moment  ago,  these  mistakes  in  food  habits 
carried  on  year  after  year  and  by  generation  after  generation  of  a  large  n^jjnber  of 
families,  roll  up  into  a  public  health  problem  of  major  importance, 

I 

VAN  DEM: 

V/hich  is,  I  suppose,  the  reason  enriched  bread  is  tied  in  with  out  present 
drive  tov-zard  better  nutrition. 

WILDER: 

Yes,  but  even  as  a  defense  measure  enriched  flour  alone  isn't  going  to  solve 
our  problem  of  malnutrition  by  any  means.    But  I  do  believe  it  will  help  millions  of 
people  in  this  country  to  be  better  fed.  ^ 

VAN  DEI^iAN: 

There  are  certain  specifications  in  food  value  the  enriched  flour  has  to  meet, 
of  course.     I  don't  want  to  bother  you  to  go  into  milligrams  and  all  that  
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WILDSP.: 

: -■- •■  No,  I  hardly  think  this  is  the  time  and  place  for  milligrams.    All  the  average 
persdn  r.eeds  to  khov;  is  that  the  nev  flour  has  certain  specified  minir:um  amounts  of 
thiamin  chloride  (vitamin  nicotinic  acid,   sometimes  called  the  pellagrs-nre- 

ventive  factor,  and  iron,  if  desired,  a  third  vitamin,  riboflavin,  and  the  mineral 
calcium.    a11  these  vitamins  occur  :n  the  natural  wheat  berry. 

VM  DEkfiF: 

You're  not  trying  to  improve  on  nature  then. 
WILDER:  ■ 

•     Ko,  indeed,  v^e  don't  know  enough  biology  to  do  that. 
VAN  DQ^iAN: 

'<*'hy  not  let  nature  do  more  of  the  job  then?  :     .  • 

WILDER: 

You  mean  why  not  leave  more  of  the  natural  parts  of  the  wheat  berry  in  the 
milled  flour? 

■  VAN  DSi^lAN: 

Yes.  Just  on  the  face  of  it,  that  seems  to  me  the  more  logical  way. 

WILDER : 

The  "oroposed  standards  Dermit  that.     If  a  miller  prefers,  he  can  leave  in 
more  of  the  food  values  of  the  natural  grain,  and  add  enough  vitamins  and  iron  in 
chemical  form  to  bring  his  product  up  to  the  standards  for  the  enriched  flour. 

VAN  DEMaN: 

A  kind  of  a  50-5^  proposition    half  nature,  half  chemistry. 

WILDER: 

Exactly.    Or  he  can  go  on  producing  a  v/hole-wheat  flour,  that  exceeds  the  en- 
riched v/hite  flour,  in  some  food,  values. 

VAN  DSI^iAN; 

The  label  on  that  v/ould  read  vrhole-wheat  flour,  just  as  usual  I  suppose. 

WILDER: 

Undoubtedly,     ./hole-wheat  flour,  retains  the  maximum  food  values  of  the  v/heat 
berry  any.'/ay.    There  i-rould  be  no  point  in  calling  whole  vmeat  enriched. 

VAN  DEf^iAN: 

This  all  certainly  goes  to  show  that  ^-rhen  a  v.'oman  does  her  marketing  she.  needs 
to  know  her  way  around  in  the  labels  on  the  flour  bags. 

WILDER: 

You're  right  she  does.    And  the  less  money  she  has  to  spend  on  food,  the  more 
important  that  she  know  food  values. 

This  step  toward  improving  the  food  value  of  bread  and  flour,  for  instance, 

is  designed  to  bring  the  greatest  help  to  people  who  need  it  the  most           people  who 

are  down  to  rock  bottom  or  below. 
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VAN  D^^iAN: 

That's  one  of  the  I'^ell-knovm  truths  of  dietetics  and  meal  planning,  the 

less  money  there  is  to  spend  on  food,  the  more  of  the  food  calories  have  to  come 
from  cereals. 

"JILDER: 

And  even  for  our  American  diet  in  general,  wheat  flour  and  its  TDroducts  con-  ^ 
tribute  more  calories  thar  any  other  class  of  foods. 

VAN  DSl^^xN: 

Dr.    /ilder,  just  to  hring  what  we've  been  saying  about  enriched  flour  down  to 
bread  on  the  table,  I  brought  along  a  loaf  baked  in  our  experimental  kitchen.  The 
breadmaker  used  the  enriched  flour  Just  as  she  does  any  other  bread  flour. 

Don  risher,  would  you  give  us  a  hand  in  unwrapping  this  package? 

ANNOUNCER: 

With  pleasure,  kiss  Van  Deman.  ■  ■  , 

WILDER: 

Very  nice  looking  loaf.    As  you  see,  the  enriched  bread  doesn't  look  any  dif- 
ferent from  bread  made  v/ith  loloin  white  flour  excert  it  may  be  a  little  more 

creamy  colored  in  the  crumb, 

VAN  DEMAN:  .  • 

This  loaf  was  made  with  milk.  That  gives  it  more  of  a  cream  color, 
milk  in  bread  is  a  top-notch  i^ray  to  add  calcium  and  some  other  food  values 
sides  making  the  bread  taste  better. 

WILDER:  ■  ,    .  ■  ■  -  ,  • 

Did  you  say  taste  or  toast? 

VAN  DSI^iAN:  ■ 

Both,  I'd  like  to  say    taste  and  toast.     3y  the  way,  does  the  enriched 

flour  lose  any  of  its  potency  in  baking? 

WILDER: 

Some.  Baking  causes  a  loss  of  about  10  to  15  per  cent  of  the  thiamin.  Iw'ost 
of  that  loss  is  in  the  crust.  So  if  you  v/ant  to  get  the  most  of  the  thiamin  in  the 
enriched  bread,  be  sure  to  eat  the  inside.  i 

VAN  DEl^A.N: 

Dr.  V/ilder,  that's  very  upsetting.    Think  of  all  the  little  girls  v/ho  are 
told  that  if  they  eat  their  crusts  their  hair  v/ill  curl. 

-V  ILDER: 

They  still  need  to  eat  their  crusts  to  give  their  teeth  exercise. 
VAN  DEI-iAN: 

All  right,  v;e'll  transfer  the  crust  eating  to  pearly  white  teeth.    And  we'll 
mind  what  you  say  about  eating  the  inside  of  the  loaf  to  get  the  benefit  of  the 
thiamin  and  other  vitamins. 


We  think 
—  be- 
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And  v/e  do  a-o-nreciate,    Dr.  '"/ilder,  your  coming  over  today  and  giving  us  so 
much  background  on  the  enriched  flour. 

WILDSH : 

I've  been  glad  to,  K;iss  Van  Deman . 
Al^HOUNCER : 

iwiss  Van  Deman,  aren't  you  going  to  give  us  a  taste  of  that  bread? 
VAN  DEi-iAN: 

Oh,  yes.     If  you  can  find  a  knife  to  slice  it  with. 
Ain^IOUl-CE?. : 

I'll  surely  do  that.  ./ell,  Farm  and  Home  friends,  this  concludes  what 

Miss  Ruth  Van  Deman  and  Dr.  Russell  Vilder  have  to  say  about  the  new  enriched  flour 
and  bread . 
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